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demand, high-quality products that are safe and esthetically acceptable.
Therein lies the basis for current safety and quality assurance programs
of regulatory agencies and of industry. As a component of such programs,
microbiological criteria play an important role.

Sensitivity of Products Relative to Quality

Currently, most state and local regulatory agencies utilize almost ex-
clusively the Grade A Pasteurized Milk Ordinance (USPHS/FDA, 1978)
and USDA Standards for Grades of Dairy Products (USDA, 1975) as the
bases for their regulatory programs for dairy products. As an integral part
of these two documents, microbiological criteria are specified for most
products (see Chapter 8, Table 8-4). Furthermore, the testing of dried
milk products for Salmonella is provided for in accordance with a Mem-
orandum of Understanding (FDA, 1975) (see Chapter 8).

There can be little doubt that application of microbiological criteria has
contributed significantly to the provision of high-quality, safe dairy prod-
ucts. With the exception noted below and as needs are uncovered by future
investigations and research, there appears to be no basis for imposing
more severe standards or additional criteria. Industry imposes on itself
criteria far more stringent than those that must be met to avoid the like-
lihood of noncompliance. This has the salutary effect of providing rea-
sonable assurance that products are esthetically acceptable and that aerobic
plate count levels are maintained well below those likely to cause dete-
riorative changes within a reasonable shelf-life period.

One of the exceptions referred to above is the bacterial count limit for
Grade 2 raw milk for manufacturing purposes as specified in the USDA
"Standards for Grades" (USDA, 1975). Recent research has revealed the
potential for heat-resistant enzymes of microbial origin to be involved in
the deterioration of processed dairy products held for prolonged storage
periods. Furthermore, these enzymes have been implicated in lowered
cheese yields. Psychrotrophs are among the principal organisms that pro-
duce these enzymes and because of modern milk-handling practices, they
can comprise a large proportion of the microflora of raw milk. Thus,
bacterial count levels as high as the 3 million per ml permitted in Grade 2
milk would appear to be excessive. Consideration might well be given to
modifying this standard. Certainly, lower count levels are easily attained
through application of modern milk-handling practices.

Sensitivity of Products Relative to Safety

Currently the microbiological safety of dairy products can be assured
only through application of three preventive measures. These are: